British West Indies Study Circle Convention 2019 
Dinner Menu for Saturday 5 October 


Name 
Please choose from the menu below (mark left hand column with a cross: 


Starters 


Prawn cocktail served with Marie rose sauce and buttered brown bread 


Fan of melon served with fresh berries and coulis (V) 


Chicken liver pate served with chutney and Melba toast 


Main course 


Pan served chicken served with fondant potato And a creamy wine white and 
tarragon sauce 


Roast beef served with roast potatoes, Yorkshire pudding and pan gravy 


Spinach and pea risotto served with parmesan and pea shoots (V) 


All served with seasonal vegetables 


Desserts 


Baked vanilla cheese cake served with fruit compote 


Apple and cinnamon crumble served with crème anglaise 


Fresh fruit salad 


